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CHIi DAN VA HUONG DAN S DUNG MAY HUT MUI MODENA

Cam on ban d4 tin twéng va quyét dinh mua san phdm MODENA va st dung san phdm nhw mét phan trong
nhu c4u va 16i séng hién dai cla gia dinh ban. Thiét ké thoi trang va tién tién trong tirng san pham la sy két
hop sang trong cho cac hoat déng hang ngay cla gia dinh ban.

Hwéng dan sir dung nay c6 nhiéu théng tin quan trong khac nhau vé san pham, tlr cach st dung, béo
dwéng, cac tinh ndng chuyén dung khac nhau ctia san phdm cho dén cach khac phuc sw cb. La nha san xuét
céc thiét bi gia dung than thién véi ngudi dung, chiing téi cd gang don gidn héa cach mé ta trong sd huwéng
dan st dung nay dé tao diéu kién thuan loi cho ngudi dung.

Dé san pham nay hoat déng binh thwéng trong thei glan dai, chung t6i khdng chi khuyen ngu’o’l mua nén glw
lai hwéng dan sir dung nay, ma ca nhirng ngwdi mudn s dung san pham mot cach tdi wu nhadm duy tri tudi
tho va chat lwgng san pham. Bt ky ai st dung san pham nay ciing déu phai tham khao hwéng dan st dung
nay.

Chung t6i cling cung cap dich vu cham séc khach hang cho ngudi dung MODENA ciing nhw cac théng tin hd
tro khac trén trang web chinh thirc clia ching t6i tai www.modena.com.vn. Vui long lién hé v&i ching t6i néu
ban c6 thdc méc nao khac lién quan dén san pham nay.

Hay tan hwéng cac hoat dong hang ngay cla ban va ching téi hy vong réng cac san phdm cla ching toi c6
thé mang lai dich vu tét nhat cho gia dinh ban.
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Phén 1: Tén cac bé phan

Tam loc cacbo
Num diéu hwéng
Bang diéu khién
bén

T&m loc nhdm
Ngan khoa tdm loc

Phan 2: Lap dat

May hat mui 1a thiét bi hat khéi va mui trong khi ndu &n. V&i may hat mui, nha bép cla ban sé khong c6 cac
hat dau cé thé tao ra mui hoi.

ok wnNPE

1. Kiém tra cwdng dd chiu lwc clha twong noi lap dat may hat muai. Dam
bao twdng cé thé chiu dwoc trong lweng/tai trong ctia may hat mui

s5em
2. May hat mui phai dwoc I&p dat chinh xac phia trén bép & khoang '
cach thdng dng tir 65 - 75cm so voi bé mat bép —

LAP BDAT MAY HUT MUI TREN TUONG
May hat mui phai dwoc Iap dat vudng géc dé ngdn dau chay sang mét bén va chay nhé giot ra khdi may
hat mai.

CAN CHUAN Bl TRUOC KHI LAP BAT MAY HUT MUI Thao may hat mui ra khai

thing dwng va d&at may lén bé mat bang phang (vi du: Cac Bang).

M& khung lwéi bang cach trwot nat khéa bén phai va bén trai (6) réi kéo né ra. Thao d6ng ndi/mét bich
(dau ndi 6ng) va nép chup 16 ra khai tdi nhya.

LAP BDAT MAY HUT MUI
May hat mui c6 thé dwoc Iap dat 1én twdng bé téng (gach) hodc phan dwai cling cia bod bép.
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Lap dat Ién twéng bé tong (gach)
1. Dé I&p dat may hut mui Ién twdng, hdy khoan 4 16 trén tworng va dwdng kinh méi 16 1a 8mm, hoéc theo kich
thwdc bu-16ng né fischer & vi tri kha thi dwa trén khodng céch trung tam cda 16 phia sau may hat mui.

Cha y:
Trwée khi khoan, d@m bao khéng c6 hé théng cap,
éng nwéc va hé théng |ap d&t bén trong twong.

L&p bu-l6ng né fischer/éc vit vao céac 1.

Ghép bc vit vao 2 16 phia trén va dé khoang cach
1cmtw twdng.

4. L&p dat may hut mui lén twong da ghép 2 vit treo.
5. Khi may hat mui dwoc 1ap dat dang vi tri trén twong, hay siét chét ca hai vit & phan trén.
6. Dé gia cd tay cAm may hat mui trén twong, hay 1ap cac vit 1én ca hai 16 & phan phia dwéi va siét chat ching.

7. Két ndi hé théng 6ng xa véi 6ng néi/mat bich ndu may hat mui dwece van hanh nhw hé théng dng dan/éng xa.

pAd—

- . N

— =
70cm 90cm

Lap dat 1én phan phia dwéi cua bo bép

1. Bat may hat mui Ién phan phia dwéi ctia bd bép theo ding vi tri dw kién.

2. Banh d4u phan phia dwéi cta bd bép cho 16 dng mém va sau dé tao mét 16 néu may hat mui dwoc van
hanh vé&i hé théng 6ng dan/éng xa.

3. Lap d&t may hat mui bang 4 vit & vi tri da chuén bi.

4. Dé gia c6 tay cAm may hit mui trén bd bép, hay 1ap céac vit 1én cac 16 khac & phan phia trén va siét
chchung.

5. Ké
X

D>

t ndi hé théng dng xa v&i 6ng néi/mat bich néu may hat mui dwgc van hanh nhuw hé théng édng dan/éng

Qv
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Lwuy:

Co hai phwong phap dé trao déi khdng khi: 'théng gié ngang' va 'théng gié doc'.

Lwu y phwong phap théng gié khi l&p dat.

Théng gié ngang: Nhw hinh minh hoa. 4A, st dung ndp day dé déng clra xa khi & phia trén,
sau dé khong khi cé thé dwoc dan ti phia sau.

Théng gié doc: Nhw trong hinh 4B, st dung ndp day dé déng 6 cdm & mat sau, sau d6 khéng
khi c6 thé dwoc dan tir trén cao xudng.

Gbr. 4

Cach hoat déng
May hat mui MODENA c6 2 phién ban vé cach hoat déng, do la:

O Héthéng ONG DAN/ONG XA:
1. & ché d6 nay, may hat mui hoat déng béng cach hat khéi/mui thirc &n va sau dé thai ra khai 16 thong hoi.
2. Can c6 hé théng dng dan chiu nhiét/chéng chay dé xa khoi/mui thiec &n ra khai 16 théng hoii.
3. Bé két nbéi may hat mui véi 6ng xa, hay st dung "6ng ndi/mét bich" dwoc thiét ké véi dwdrng kinh 100
hoac 125mm.

Mot sb diéu can cha y khi ldp dat may hat mui cé hé thdéng éng dan:

. TAm loc cacbon phai dwoc thao ra vi mui thire an sé bj hat va thai ra khdi phong ngay lap tae.

2. Luc hat sé bj giam néu hé théng dng xa qué dai va c6 quéa nhiéu édng khuyu.

3. Khéng két néi hé théng 6ng xa véi éng khéi hodc éng dan khi hoac éng hoi néng.

4. Néu may hat mui dwoc I&p dat trong mot tda nha nhiéu tAng hodc can ho, hay tham khao y kién cia ngudi
phu trach tda nha/can ho dé trwdce khi ldp dat hé théng dng xa.

5. May hat mui cé hé thdng dng dan nén dwoc sir dung trong phong ngoai trdi ¢ sw lwu thong khi tét.

[y

O Héthéng TAILUU THONG KHI:
Trong phién ban nay, may hit mui sé& hat khéi/mui thire an va loc qua tAm loc nhém va tAm loc cacbon.
Khoi vira loc sau do sé dwoc tai lwu théng vao phong. Hé théng nay dwoc s dung néu toa nha khong
thé 1ap d&t hé thdng éng dan.

Phai dam bao moét sé diéu khi 1ap dat may hat mai véi hé thdng tai lwu théng khi:

1. Phai str dung ca tAm loc cacbon va tAm loc nhém.

2. Vi tri cGa ca hai tdm loc phai chinh xac.

3. Khéng thé bit kin cac 16 thong hoi tir dng d&n khi dwoc tim thay trong ngén phia trwéc ctia may hat mui.

O Cai dat hé théng théng gio
Tai thoi diém can ap dung hai hé théng lwu thong khi & trén, xin lwu y cach cai dat hé théng théng gié
sau day. Théng gié ngoai troi (hé théng dng dan/éng x&): Van van diéu chinh dé dinh vi ngoai tr&i (Hinh
5A), 6 cdm, bat ndp may hat mui, sau dé khéng khi sé& thoat qua dng dan khi thai (ra khdi phong).
Céc 16 théng hoi trong phong (tai lwu théng khi): Van van diéu chinh dé dinh vi trong nha (Hinh 5B), nép
6 c&dm, bat may hut mui, sau d6 khong khi sé thoat qua bén trong édng dan (Ilwu théng vao phong).
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Gbr.5 D
Két ndi nguén dién

May hat mui MODENA dwoc thiét ké dé st dung dau vao dién 220 von, mét pha véi tan sé 50 Hz. Thiét bi nay
str dung day nguon cach dién kép (2 day song song) va khéng dwoc két néi véi day noi dat.

Chay

L&p dat tdng thé nén dwoc thwe hién bdi mét nhan vién cé chuyén mén cao trong linh vwc dién hodc cé thé
thwe hién hoat dong |ap dat. Néu ban sé tw 1&p dat, ban nén tham khao y kién trwdc véi Trung tam Bao hanh
Modena.

Chi tiét vé phwong phap va tan suét vé sinh dwoc liét ké trong phan "L&p dat va bao tri"

Dé tach thiét bi khai ngudn dién, khdng nén dung két néi c6 day ma phai kéo cap ngudn gbc/dau.

Phéan 3: Cach s dung

= C&m day ngudn vao 6 dién.
= Truot hodc nhan nat didu chinh tc 6 dong co va cong tac dén dé bat ho&c tat may hat bui nhw trong hinh
duwoi day.

Ghi chu:
Diéu chinh tdéc d6 dong co clia may hat mui theo mat dd day cla khéi/hoi do qua trinh nu tao ra.

Y

< NUT NHAN

O O O O O O

ION =] & a“d e i
) T4t may hat mui
L S dung déng co & tbc dd thap
(Y ) S dung déng co & tbc dd trung binh
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o0 St dung déng co & tbc d6 cao

2 DP&BAT va TAT bong dén

ION sé hoat dong va dén bao sé bat khi van hanh mé to may hat mui

CHUY:

. Tranh tiép xuc trye tiép gitra may hat mui va ngon Ira dang chay tir bép.

. Dé t6i wu hoa két qua loc, hay t&t may hat mui trong 20 - 30 phat sau khi ndu xong.
. Can giam sat tré em dé dam bao chung khoéng choi véi thiét bi.

. May hat mui nay dwoc thiét ké dé chi st dung trong gia dinh.

Phdan 4: B3o tri

May hat mui MODENA dworc thiét ké dac biét dé sir dung lau dai va khéng can bao tri phirc tap. Tuy nhién,
c6 mét s6 diéu ban cé thé thwe hién dé duy tri chat lwong san phdm nhw sau:

Vé sinh vé may :
Dé vé sinh bé mat vé may hit mui cé cac hat dau dinh, hay st dung khan/miéng x6p va nwdc xa phong va
sau d6 lau khd. Nén vé sinh vé may sau méi lan niu &n.

Vé sinh B6 loc:
Khéi/mui tlr thwe phdm va cac phan t& dau an bdc hoi trong qua trinh ndu sé dwoc bd loc hép thu, vi
vay bd loc nén duoc vé sinh thwong xuyén d& dam bao hiéu qua loc tdi wu.

Tam loc nhdém va tdm loc kim loai:

» P& s dung thwdng xuyén, hay vé sinh tAm loc nhém tr 10 - 15 ngay mot 1an bang cach ngadm né vao chau
chira ddy nwéc xa phong am trong 1 gi® va siv dung ban chai mém dé vé sinh va sau dé lau khd toan bd tdm
loc trwére khi l&p tré lai vi tri thich hop.

» TAm loc nhém c6 thé dwoc vé sinh bdng may rira chén.

= Tranh udn cong tdm loc trong khi rira.

Tam loc cacbon:
Phai thay thé tdm loc cacbon méi it nhat 4 thang mét 1an hodc khi tAm loc cacbon khéng con kha nang hép thu
mui thrc an.

a. Rt day ngudn khdi & cadm dién.

b M& khung lwéi may hat mui.

c. Xoay tdm loc cacbon nguwoc chiéu kim ddng hd va thao ra

d L&p dat tAm loc cacbon mé&i béng cach dat né vao ding vi tri va xoay theo chiéu kim ddng hé.

Cha y:

Khéng thé rira tAm loc cacbon va phai thay thé né bang tAm loc méi theo mé ta & trén.
C6 nguy co xay ra hda hoan néu viéc vé sinh khéng dung theo huwéng dan.

Diéu kién cta tAm loc cacbon chira ddu c6 thé gidam baét nguy co hda hoan, néu cé so
suét khi st dung.

e
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Phén 5: S cd & cach khdc phuc

sy co NGUYEN NHAN GIAI PHAP
May hat mui gap - Day ngudn chwa dwoc cdm vao & cadm dién. | - Cdm day ngudn vao & cam dién.
sw cd - O c&m dién khong c6 dong dién hoat dong - C&m day ngudn vao & cdm dién hoat dong
. dung cach.
May hat mui gép - TAm loc nhém bi ban. - V& sinh tAm loc nhém, lau kho va dat né
sy cb - TAm loc cacbon bi ban. tré lai may hat mui.

- Thay tdm loc cacbon méi.

Quat déng co bi

- - Cudn cdm dong co bj hong. - Lién hé Trung tam Bao hanh MODENA.
truc trac
Poéng co dirng hoat - Van diéu nhiét an toan dang hoat dong. - May hat mui dwoc l&p dét qua gan voi bép.
dong sau mot thoi - Chua téi wu héa viéc lwu théng khéng khi.
gian - Lién hé Trung tam Bao hanh MODENA.

Tham khao céach khéc phuc sy cb sau day truée khi lién hé véi Trung tdm Bao hanh cla ching t6i vé may hat mui cta ban:

Phan 6 : Thong sé ky thuat

LOAI SX 9512 L SX 7511 L
Loai may hat mui Nho gon Nhé gon
Mau tu Pen ben
Vat liéu vé may Kim loai Kim loai
Mau bang diéu khién Pen Pen
béng co 2 cai 1 céi
beén 2 béng 2 béng
Bang diéu khién NUt 4n Nt &n
May ion héa (Thiét bi phat sinh) C6 sin Co san
Loai tam loc T&m loc nhém Tam loc nhém +

+ cacbon + gém thay tinh cacbon + gém thy tinh
Cong suat déng co 2x100 W 100 W
Cong suét dén 2X40W 2X40W
Kich thuwdc (Dai x Rong x Cao) mm 900 x 500 x 150 700 x 500 x 150
Trong lwong (kg) 8 6.5

Théng sb k¥ thuat cla thiét bi nay cé thé thay déi ma khéng can théng bao trwdc nham cai thién chét lwong san pham.
Céc hinh minh hoa trong hwéng dan s& dung nay dwai dang biéu dd va cé thé khong triing khdp hoan toan véi san pham
cla ban. Céac gia tri dwoc ghi trén nhan may hodc trong tai liéu di kém dwoc lay tir phong thi nghiém theo céc tiéu chudn
phtl hop. Tly thudc vao tinh trang hoat dong va méi trwérng cla thiét bi, cac gia tri cé thé khac nhau
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INSTRUCTION AND GUIDE TO USING HOOD MODENA

Thank you for your trust and decision to buy MODENA product and make it a part of your modern family's
needs and lifestyle. The stylish and advanced design in each product is an elegant combination for your daily
household activities.

This book contains various matters regarding the product, from its method of usage, maintenance, various
professional features of the product down to its trouble-shooting. As a manufacturer of user friendly home
appliances, we thrive to simplify the description in this manual to facilitate the users.

In order for this product to perform normally for an extended period of time, we highly recommend not only
the buyer to hold onto this manual, but also those who wish to operate the product optimally to maintain its
service period and quality. This manual is recommended for use by anyone who operates this product.

We also provide a customer care service for MODENA users as well as other support information on our
official website www.modena.com.vn.Please contact us if you have other questions regarding this product.

Enjoy your daily activities, we hope that our products may provide the best services to your family.
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Part 1 : Name of Parts

Carbon Filter
Direction knob
Control Panel
Lamp
Aluminum Filter
Filter locker

Part 2 : Installation

OO~ WNPE

Exhaust hood is an equipment which sucks smoke and cooking fragrance. With a vent hood, your kitchen
will be free from oil particles that may produce bad odor.

1. Check the strength of wall on which the exhaust hood is to be
installed. Make sure the wall can sustain the weight / load of the

vent hood. ——
min,
&3.em
2. The exhaust hood should be installed precisely over the stove at a mas.
vertical distance of 65 - 75 cm from the stove surface. — sem

INSTALLING THE EXHAUST HOOD ON WALL

Exhaust hood must be installed perpendicularly to prevent the oil from flowing to one side and dripping out of
the vent hood.

PREPARATIONS TO BE MADE BEFORE INSTALLING THE EXHAUST HOOD

Remove the exhaust hood from its packaging and put it on an even place (eg. Tables).

Open the grid by sliding the right and left grid locker (6) and then pull it. Remove the spigot / flange (pipe
connector) and the hole cover from the plastic bag.

INSTALATION OF EXHAUST HOOD
Exhaust hood can be installed on the concrete (brick) wall or the bottom part of the kitchen set.
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Installing on concrete (brick) wall

1. To install the hood in the wall, drill 4 holes on the wall and the diameter each holes is 8 mm, or
according to fisher size at the possible place based on the distance of the center of the back hole of the
hood.

Caution :
Before drilling, make sure that there's no cable
installation, water pipe and installation inside the wall.

2. Insert fisher/nut into the holes.
3. Pair the screw in the 2 above holes and leaving the 1 cm
distance from the wall.

Install the hood at the wall that already pair 2 screws by hange on the screws.

When the exhaust hood is positioned correctly on the wall, tighten both screws on the upper part.

To reinforce the exhaust hood handle on the wall, install the screws on both holes on the bottom part
and tighten them.

7. Connect the exhaust system with the spigot / flange if the exhaust hood is to be operated as a ducting /
exhaust system.

o oA

| AR
il Al

-

- N\ N
—= ==

T0cm 90ecm

Installation on the bottom part of the kitchen set

1. Putthe exhaust hood on the bottom part of the kitchen set in accordance with the planned position.

2. Mark the bottom part of the kitchen set for flexible pipe hole and then create a hole if the exhaust hood is
to be operated with ducting / exhaust system.

3. Install the exhaust hood with 4 screws on the prepared position.

4. To reinforce the exhaust hood handle on the kitchen set, install the screws on other holes on the upper
part and tighten them.

5. Connect the exhaust system with the spigot / flange if the exhaust hood is to be operated as a ducting /
exhaust system

Installation on the bottom part of the kitchen set

1. Putthe exhaust hood on the bottom part of the kitchen set in accordance with the planned position.

2. Mark the bottom part of the kitchen set for flexible pipe hole and then create a hole if the exhaust hood is
to be operated with ducting / exhaust system.

3. Install the exhaust hood with 4 screws on the prepared position.

4. To reinforce the exhaust hood handle on the kitchen set, install the screws on other holes on the upper
part and tighten them.

5. Connect the exhaust system with the spigot / flange if the exhaust hood is to be operated as a ducting /
exhaust system.
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Noted :
There are two methods to air exchange, its are covering ‘horizontal ventilation' and 'vertical ventilation'.
Note the ventilation method when installation.
Horizontal ventilation: As shown in the picture. 4A, use a cover to close the outlet at the top, then the air
can be streamed from behind.
Vertical ventilation: As shown in the picture 4B, use a cover to close the outlet on the back, then air can
be streamed from above.

Gbr. 4

Working Method
MODENA hoods have 2 version of working method, that is :

O _DUCTING/EXHAUST system :
1. Inthis mode, the exhaust hood operates by sucking the smoke / cooking odor and then discharging it
out of the vent.
2. A heat/ fire-resistant ducting system is required to discharge smoke / odor out of the vent.
3. To connect the exhaust hood with the discharge duct, use "spigot/flange" is designed with a diameter
of 100 or 125 mm.

Several things which require attention in installing the ducting system exhaust hood :

1. Carbon filter must be removed because the cooking odor will be sucked and immediately discharged
out of the room.

2. The suction force will be diminished if the exhaust system is too long and there are too many elbows.

3. Do not connect the exhaust system with a chimney or an air duct or hot steam duct.

4. If the exhaust hood is to be installed in a multi-storied building or an apartment, consult with the
person in charge of the building / apartment prior to installing the exhaust system.

5. Exhaust hood with ducting system should be used in an open-air room with good air circulation.

U RECIRCULATING system:
In this version, the exhaust hood sucks the smoke / cooking odor and filters it through an aluminum filter
and carbon filter. The filtered smoke is then recirculated into the room. This system is used if the
premise renders it impossible to install a ducting system.

Several things which must be ensured when installing a exhaust hood with recalculating system:

1. Both carbon filter and aluminum filter must be used.

2. The position of both filters must be correct.

3. Holes where air duct is discharged found in the front cabinet of the exhaust hood cannot be closed.

O Air ventilation setting
At the time of going to apply two circulation systems above please note the following way air vent
setting.
Outdoor air ventilation (ducting system / exhaust): Turn regulator to position the outdoor (Figure 5A),
plug outlet, turn on the suction hood (hood), then the air will flow through the exhaust air duct (dumped
out of the room).
The air vents in the room (recirculation): Turn regulator to position the indoor (Figure 5B), plug outlet
cover, turn on the suction hood (hood), then the air will flow through the inside of the channel (in
circulated into the room).
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¢ Gbr.5 0

Electricity Connection

MODENA Exhaust Hood is designed for 220 volt electricity input, single phase with 50 Hz of frequency. This
appliance uses a double-insulated power cord (2 parallel cords) and should not be connected to a grounding
wire.

Attention
Overall installation should be performed by a competent person in the field of electrical or able to do the
installation. If you will do the installation yourself, it is recommended that at first consult to the Service
Center Modena.
Details of the method and frequency of cleaning listed in the "Installation and Maintenance"
To separate the equipment from the power source should not attract a wired connection, but the pull of
the base / head power cable.

Part 3 : How to Use

- Connect the power cord with an electrical outlet.
- Slide or press the motor speed regulator button and light switch to turn vent hood on or off as shown in

the following picture.

Notes:
Adjust the motor speed of the vent hood according to the thickness of smoke / steam generated by the

cooking process.

% PUSHBUTTON

o O 0 O O O

ION o & - L L .y
o Turn off the Hood
® Use motor at low speed
PP Use motor at medium speed
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Y To switch on or switch off the lamp

Y Use motor at high speed

ION will active and the indicator light will turn on when operate the hood motor

ATTENTION:

Avoid direct contact between the vent hood and open flames from the stove.

To obtain optimum filtering result, turn off the vent hood 20 — 30 minutes after having finished cooking.
Children must be supervised to ensure they do not play with the equipment.

This hood is designed for household use only.

Part 4 : Maintenance

MODENA Exhaust Hood is specifically designed for long-term usage and doesn't require complicated
maintenance. However, there are several things you can do to maintain its quality as follows:

Cleaning the Cabinet:
To clean the surface of exhaust hood cabinet from sticky oil particles, use cloth / sponge and soap water and
dry it. The cabinet should be cleaned after each cooking session.

Cleaning the Filter:
Smoke / steam from cooking and oil particles generated by the cooking procedure will be immediately
absorbed by the filter and therefore must be cleaned regularly.

Aluminum Filter and Metal Filter:

For routine usage, clean the aluminum filter once every 10 — 15 days by soaking the filter in a basin
filled with soap warm water during 1 hour and use a soft brush to clean it and then dry the filter
thoroughly before returning it to its proper position.

Aluminum filter can be cleaned using a dishwasher.

Avoid bending the filter during wash.

Carbon Filter:
Carbon filter must be replaced with a new one at least once every 4 months or when the carbon filter is no
longer capable of absorbing the cooking odor.

a.

b.
c.
d

Remove the power cord from the electrical outlet.

Open the exhaust hood grid.

Rotate the carbon filter counterclockwise and remove the carbon filter
Install the new carbon filter by putting it in position and rotating it clockwise.

Attention :

Carbon filter cannot be washed and must be replaced with a new one in accordance with the above
description.

There is a risk of fire if cleaning is not in accordance with the instructions.

Condition of carbon filter that have oiling can ease the fire, if there is negligence usage.
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Part 5 : Problem & Solving

Consult the following troubleshooting before contacting our Service Center regarding your exhaust hood:

PROBLEM

CAUSE

SOLUTION

Exhaust hood
malfunctioning

Power cord is not yet connected to
the electrical outlet.

Electrical outlet does not have
electricity current in it.

electrical outlet.

- Connect the power cord to the

- Connect the power cord to a
properly  functioning electrical
outlet.

Reduced suction
power

Dirty aluminum filter.
Dirty carbon filter.

and place it back on the
hood.

new one.

- Clean the aluminum filter, dry it

vent

- Replace the carbon filter with a

Motor fan
malfunctioning

Broken motor coil.

- Contact MODENA Service Center.

Motor stops
working after a while

Safety thermal regulator is active.

- The vent hood is installed too
close to the stove.
- Air circulation is not optimal.

- Contact MODENA Service Center.

Part 6 : Specification

TIPE SX 9512 L SX 7511 L
Hood type Slim Slim
Color of cabinet Black Black
Cabinet material Metal Metal
Color of front panel Black Black
Motor 2 pieces 1 piece
Lamp 2 bulb 2 bulb
Control panel Push button Push button
lonizer (Germinator) Available Available

. . Aluminum AIuminum.
Kind of filter + Carbon + Vit. C filter + Carbgn + Vit. C

filter

Motor power 2x100 W 100 W
Lamp power 2x40W 2x40W
Dimension (L x W x H) mm 900 x 500 x 150 700 x 500 x 150
Weight (kg) 8 6.5

Specifications of this appliance may change without notice to improve the quality of the product. Figures in this manual
are schematic and may not match your product exactly. Values stated on the machine labels or in the documentation
accompanying it are obtained in laboratory in accordance with the relevant standards. Depending on operational and
environmental conditions of the appliance, values may vary
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NOTES :






